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The Commone:

with salt, pepper Mld few drops of |
onion fuice, @nd place in tomatoes
with mixture. Place in buttered pan,

eprickle with huttered crumbs, and
bake thirty minutes in a het oven.
Two tablespoons, each, chopped green
pepper and onion are an improve-
ment.—£. R, '

Potato Noadles — Mash bo.led po-
tatoes fine and mix enough flour to
make a stiff dough. Pinch off bits
of deugh and roll between the palms
of the hands to little strips the leagth |
of your small finger. Drop in pot of |
boiling salted water; when they
rome to the top skim them out, put
into colander and hold under cold
running -vater; when cooled stand
until dry. Fry in butter until brown.
Serve with steak and tomato sauce.—
D. W. L.

Potato-Cheese Dish—This is a good
way to warm up left-over mashed po-
tatoes. Butter well a baking dish
and put in a layer of mashed pota-
toes; sprinkle over this grated cheese
and bread erumbs, three tablespoons
milk, then another layer of mashed
potatoes; sprinkle top with grated
cheese and bread crumbs. Cut
pieces of butter over top and turn
over half cup of milk. Bake in a hot
oven until brown.—Mfgs T. R.

Emergency Salad Dressing — Half
cup condensed milk, two tablespoonsi
vinegar, one teaspoon sugar, salt and
pepper to taste. Mix all the above
ingredients toge‘her, then stir one-
half teaspoon cornstarch into it, put
it over, the fire and bring it to.the
consistency of c-eam. Let cool and
gserve over the vegetable or fruit. It
is very fine.—Mrs. J. H. T.

Lemon Pudding With Sauce—One
cup granulated sugar, one-fourth cup
butter, two cups flour, one cup milk,
two teaspoons baking powder. Sauce:
One lemon (juice and greted rind),
one eup granulated sugar, two and
one-half cups cold water. Put in ,an,
cover with dough, bake until dough is
done (try with broom splint).—
Lida J. .

Stuffed Cabbage — Remove outer
leaves and core. Parboil for three)
minutes, Fill core and inside of each
leaf with finely chopped left-over
meat (raw meat is best), or sausage.
Tie securely in checse cloth. Place
in kettle with 2 or 3 carrots and on-
jons. Cover with etock, and let sim-
mer slowly two hours or until tender.
-—D. A. ' :

Cheapest Dish

Corn is a great food—a plain and |

simple food, says Milo Hastings in
Physical Culture. But corn—at
least the salia variety—Iis not taken
straight. M\foreover the addition of
water does not mend matters. The
flavor of corn alone is too faint and
elusive for our buttered and peppered
tastebuds to detect its rare aroma.
One ounce of shredded codfish is
sufficient to impart a distinet flavor
to a quart of corn-meal mush., The
addition of an ounce (two table-
spoons) of oil will increase the pal-
ability and add greatly to the nu-
tritive value qf the recipe. This dish
may be cooked as mush and then

eaten with butter, or fried, or baked.

d alone or with a
dressing. Here is a table of the in-
gredients with their nutritive value
for enough ‘‘corned codfish” to serve

four heéilthy appetites:
Cornmeal, 1 cup (five ounces) 1.66¢

It may be serve

Codfish (1 Ounce) ........... 1.26¢c julce into the je”y and LO” a few g e e s
Oil, 2 tablespoons (1 ounce)...1.50¢ 5 conds longer. The result is perfect (56% 0 Lhe LON e use of 0dd black
Total .. vornea B neiaiy 0 ¢.81c jel'lry(; mark jelly glasses or fruit jars, “0‘3““5‘: l:hz(;cu:n::e“;olr“;fm‘“r:{;:

buy a ten-cent wax pencil at any art :ndld!:; rig .
Thing Worth Knowing store. Th:s is an easier and quicker ra : =
. i than using the To clean brushes use one table-
To prevent a rake from sticking to way toa lngglr: ng spocata) bresd sods to one o
the.pan, ﬂr&ths;‘::::dth:rz:; ::ludmt;l: i su%:'lll;iete :oole.n garments that have bo:'lting wa‘t; :l Plr::"?;:e t::te::ril;ml:;u
o Y iy but o up and down , hold-
. ' become y:llow may be bleached by |pa P B with

To
pulp grapes, bo!l pulp about ten min-

]10.

e scéds out of grape pulps,

LATEST FASHIONS

FOR COMMONER READERS

We have made arrangements to /

o supply our readers wit .
fitting, seam allowing and vasy to use patterns, .:.:.|,;,.‘.\.I1 'tl,:”,?':..'.‘.l{.!..
New York fashion publigshers, Full deseriptions accompany .-;u-'n, |r.

ricet
of

nnN

well ag a chart showlng how to cut your material - . 1

amaunt of waste, Any pattern will be gent postage \:.*r‘.IImll.ll“n:.:.?. ' ".'H .'M‘
ten cents,. We will also Igssue o new fashion book quarterly, Spring Bumnye
Autumn and Winter, fllustrating hundreds of new #tvics | lAulmkm.. l.- I'? 1.
now ready, We will send thiz book for two cents, postage prepald, |f ‘{-*;'r‘-'e’i
at the same time that a pattern is ordered, or for five cents INJF'III'L'.I' prepald
if ordered without a pattern. Beeldes (llustrating hundreds 'ul pattern I. in

fashion book will tell you how tn be vour own dres:
n‘attvrns‘ please give pattern number and slze desired
Fashion Depurtment, The Commoner, Lincoln, Nebraska,

maker, When ordering
Address all order

-

R486—Girl's Suspender Dress—Cut in

8518—Ladles’ Dress—Cut in sizes 34
glzes & to 14 wvears. The dress

to 42 Inches bust measure. The slecves
may be mad: with or without the deep
cuffs.

8484—Ladlex’ Walst—Cut In sizes 36
to 42 inches bust measure, Long or
short sleeves may be used.

8407—Girls’ Drean—Cut in 81 es 6, 8,
12 and 14 years, The dress ls In
piece, with pox-plait closing. '

separate belt with suspender straps,

8485 —Ladles’ Skirt—=Cut In sizes 24
to 36 Inches walsl measure, The skirt
is cut in three gores,

The

40 and 44 Inches bust measure,
head,

one apron Is to be glipped on over the

solution of hydrogen peroxide and
borax. A solution for this purpose
may be made as follows: Hydrogen
peroxide, one part; water, 10 parts;
and borax, 1 tablespoon to each gal-
lon of water.

If the water ordinarily
cooking cereals is replaced w
milk, the cooked foo
about four times as much protein, a
valuable body-building material, and
will be just as good a food in other

respects.
When

utes then rub through flour sifter.
This seeds thew neatly and swiltly
and is a great help In canning grapes.

To remove fruit or rust stains
from the most delicate fabric, or
leather stains from hose, take one
pint of water in which you dissolve
one teaspoonful of oxalic acid. This
solution should be placed in a bogtle.
After washing the stainec article,
gsaturate the stained portion of the
fabric with solution, then hang ar-
ticle on the line for a few minutes
and the stain will digsappear; rinse In
clear water and then hang oul'to dry.

When making jelly grease the edge
of the kettle in which it boils and
you will not be oothered with it

boiling ov<ir.

When jelly refuses to jell or thick-
carrot fine and put it ina
h, squeeze a few diops of

used In
ith skim-

laundering lace curtains,
fold them lerzthways and starch the
edges only. In this way you not only
economize oL starca but the curtains
look better, hang better and do not
wear into holes as quickly as when
starched all over.
To keep curtains
cover small tailor’s

|

‘en, grate a welights

cheese clot

'gsoaking them geveral hours in a hot ing by the handle,

has
blouse, separate onec-plece skirt and &

8496—Ladies’ Apron—Cut In slzes 36,|

d will vonminl

from blowing,
with

goods the color of the curtains and

borus cloth., Rinse In clear water,
wipe again and dry (bristies downe
ward, resting on soft cloth or paper)
in a sunny window,

A teaspoonful of vinegar beaten
into bolled frosting when the flavor-
ing Is belng added will keep i from
being brittle and breaking when the
cake is cul It will be as pleg And
moist In a week as the day It was
mad

Groeen vegetahles should be cooked
in hard water; dry vegetables In soft
water. One teaspoonful of salt in a
gallon of water hordens it one-half
tcaspoonful of blicarbunate of soda to
a gallon of water renders it noft.

MR, BRYAN'S DPAUGHTER 1LL

A Washington dispatch to the
Greensboro, N. C., News, dated
Sept. 10, says: Mrs. Richard Har-
greaves, daughter of Willlam J.
'Bryan, came here today from Ashe-
I\.rllh-. with the former secretary of
|state and her husband, and was oper-
ated on for appendicitis at a local
hospital. The operation was success-
ful and Dr. J. Thomas Keily, one of
the best known surgeons in (he nas
| tional capital, sald tonight that Mrs.
| Hargreavis Is dolng nicely.

Mr. Bryan lunched with Becretlary
of the Interior Lane today and will
| return to Asheville elther tonight or
1 tomorrow,

Mr. Hargreaves is national bank
| examiner for eastern North Carolina,
land makes hisg headquarters at Ra-
leigh. Mrs. Hargreaves has been
spending the summer with Mrs.
‘Iir)'un. at Asheville,

HE very Household in the
World Should
Have One”

THIS UNEQUALLED

VACUUM
SWEEPER

will freshen and brighten your car-
pets and rugs by alr-cleaning. This
handsome sweeper sucks the dirt
and dAust right out—pulling out
twenty times more dirt than the
best old-farhloned carpel pweeper,
and does It without ralsing & par-
ticle of dust., Does away with the
drudgery of sweeping day,

This Vacuum Sweeper will stand
the hardest service, All fttipgs
absolutely first-class, Strong bel-
lows to Insure continuous suction,
Dust bag absolutely alr tight. Drive
ing wheel heavily rubber-tired.
Ball-braring parts, Never has
be olled. Case beautifull finish
in & rich red mahoga shade.
Welghs only nine pounds, Guags
anteed uncqualled by any vacur
sweeper In the market and doen Lhe
work as well as any 365 eleglric
sweeper, Bold regularly st $4.50 and
a bargain at that price,

OUR SPECIAL OFFER

By & fortunate purchase of &
gpecial lot direct from the factory,
The Commoner I8 enabled to supply
a limited number of theas SNesper
to Its- readers under the folle :
offer: '
1 Vacuum Sweeper $6.50
The Commoner for

2 full years

|

|
|

|

|

1

- Oar
Specials
s.00 . Both fex

Offer good
pald-In-advance subserip
for club of 3 subscribers at’
and 3280 additional. All AW
gent prepald to any address in th
Uinited States, Order quiek B
the supply Is gone Hpecj'l'd ]
on request. Address, SRR
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